
 

 

-Good, honest, home cooking- 

 

__________________________ 

    Mussels “Molly Malone”: Fresh east coast mussels, creamy 

leek sauce, parsley crumble. 

Homemade soup of the day: ask your server for details. 

    Chicken & herb rillettes, toasted ciabatta bread, fresh 

lemon wedge. 

     Wicklow brie, apple, celery, grapes, walnuts, apple puree, 

salad. 

__________________________ 

       “Bangers & Mash”: Pork and apple sausages, sage and 

onion gravy, clonakilty black pudding, mashed potatoes. 

    Pan fried breast of chicken, ham hock and cheddar cheese 

gratin, broccoli puree, roast potato. 

      Seared sea trout fillets, potato & leek slice, light 

mustard & chive cream. 

Gratin potato in puff pastry, root vegetables, parsley cream. 

__________________________ 

 

See our Blackboard for today’s selection of desserts 

 

Early bird menu 
SERVED ALL EVENING SUNDAY- THURSDAY 

5PM-7PM FRIDAYS & SATURDAYS 

2 COURSES €17.95 3 COURSES €20.95 

 

SIDE ORDERS:      €2.95 

French fries                                    seasonal vegetables 

Mixed Leaf salad                            Onion rings with garlic aoili 

garlic ciabatta 

 

 


